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(57) Abstract: An apparatus for the substantially continuous process- 
ing of forming cheese. In one processing method the apparatus can 
be utilised to process cheese milk (coagulum) through to particulate 
cheese. The apparatus comprises a de- watering or cheddering tower 
5 including a column 18 having an inlet 4 in which a pillar of cheese 
can fuse. Drainage manifolds 8 allow the whey to discharge. The col- 
umn 18 joins with a detritising cutting means 10 provided at the lower 
end of the column 18. The cutting means 10 removes cheese from the 
lower end of the pillar as it makes contact therewith. Simultaneously 
and consequently the cutting means 10 forms a quantity of particulate 
cheese which is deposited into conveyor means 12 for transport down- 
stream as indicated by arrow 14. Secondary detritising means 20 may 
be included and preferably both detritising means 10, 20 are mounted 
in a hopper 11 with the conveyor 12 at the lower end thereof. The in- 
let 4 may be fed from a hopper 1 incorporated in the inlet 4 to enable 
particulate cheese to be charged into the column 18. In this manner the 
apparatus can be utilised in a second processing method to re-process 
fused or particulate cheese through a further or secondary fusion step 
back to particulate cheese. Typically this method or processing step is 
utilised as part of downstream processing such as salting. A plant may 
involve more than one f the apparatus joined in line to carry out the 
aforesaid processing methods or steps. 
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